
1000 Commonwealth Ave. 

Newton, MA 02459 

City Of Newton health and Human 
Service Department 

Safe Food Handling 
Practices:  

 
How to safely        

handle and prepare 
your farmers market 

bounty! 

Minimum Cooking            

Temperatures  for Safe Food 

Ground beef, pork, veal, 
lamb 

160°F 

Ground turkey and chicken 165°F 

Fresh beef, veal, lamb 
(chops, steaks or roasts) 

140°F 

Poultry (breasts, thighs, 
wings, legs) 

165°F 

Pork and Ham 145°F 

Egg dishes 160°F 

Leftovers and casseroles 165°F 

Seafood: Fin fish 145°F 

Shrimp, lobster, crab Pearly and opaque flesh 

Clams, oysters, mussles Until shells open 

Scallops Until milky white 
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Hand Washing: Why it is SO 

Important! 

It reduces the number of people who get 
sick with diarrheal illnesses by 31% 

It reduces the amount of people who get 
sick with diarrheal illnesses who have 

weakened immune systems by 58% 
It reduces respiratory illnesses in the general popula-

tion (like colds) by 21% 
 

So WASH THOSE HANDS! 
Before eating, prepping food, after using the re-

stroom, using a tissue,  


